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Canada, 
—— report from Chile. 106A, 
— report from Goakcdoniie A 08A, 396A 


549 


mination of <n acid composition by gas 
chromato; graphy Analysis with use of 
thermal con uctivity detector, 357 
—— + 


gas x 
use of flame 


. See James Velasco 

Wilham, C. A. See C. L. Mehltretter 
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propanesultone, 509 
Amines, tertiary, quaternization with alkenyl 
chlorides, 
Amine acids, conient in 16 peanut varieties, 


52 
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Cake mixes, anal of emulsifiers in, 85 
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Cis- — a peated "tatty acids, GLC separa- 


Citric. yo ae esters, ana 
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—— spoilage by fungal lipase, 64 
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—— fatty acid separation us argentation 
column chromatography, 

Coffee seed oil, methylsterol "nail triterpene 
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refining by clay-heat process, 251 
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Coronoric acid, GLC anal, 31 
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cyclopro ——— acids, 72 
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Cottonseed dust, removal from cooler exhaust, 
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Cottonseed glandless, oil extraction, 72 
Cottonseed meal, aflatoxin inactivation by am- 
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—— sharp-melting fractions from, 129 
—— sterols of, 122 

—— world production, 368A 

Cottonseed salad oil, storage stability, 218 
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—— crystallization of, 129 
—— triglyceride comp, 50, 53 
Cow’s » origin of lipids, 178 
Cows, transfer of polyunsaturated fats into 


milk, 93 
Cows, lactating, ammoniated aflatoxins in diet, 


Cyclic fatty acids, b pominetion, 26 
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Cyclop: — acids, extraction from cotton- 
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Densipolic a GLC anal, 31 
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system, 
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Ethoxylated monoglycerides, anal, 85 
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Fatty amines, amphoteric surfactants from, 532 

—— formation of amphoterics with  1,3- 
propanesultones, 
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Food emulsifiers, anal, a revi iew, 
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